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goat killed on the spot. After offering the rice to ihe
Bisal Mari they take it, with the carcass of the goat, to
the south fort gate and westwards, going round the fort
in the inner circle, dragging the carcass of the goat on
the ground, and all the way sprinkling the red rice over
the streets (this is said to purify the place lying inside
the circle traced in their course), till they arrive at the
point whence they started. They then convey the
carcass and the remaining rice to a spot near the shrine
of Madesvara, situated in the quarters where they live.
Then the entrails of the goat are roasted and, \vith the
rice, divided into three equal parts, and made into
three halls, which are given away to the Chakras^ for
their services in tom-toming during the rice-sprinkling
ceremony.
(2) Mari Made. On Monday of the second week
the Toreyars throw away all their old earthen pots,
used for cooking, and get their houses whitewashed.
They get new pots, prepare Kitchadf in them, cover
them with earthen lids and put aratis on them. At about
six p.m. the aratis are carried by females to a consecrated
pial (platform) known as the Gaddige, and placed in
front of a Kunna Kannadi (a looking-glass used as a
symbol of the goddess). Two sheep or goats are
killed in sacrifice on the spot, and all the flesh is
distributed amongst the families of Tcreyars. This
done, the Kitchadi pots are carried by females In
procession to the Bisal Mari shrine, cloths about fonr
feet wide being spread all along the way on which the
procession walks, that they may not tread on the earth.
The Kitchadi in all the pots Is offered to the Bisal
Mari, and heaped up on a cloth in front of the Bisal
Mari image. The females return home with the empty
pots, \vhich will henceforth be used for cooking in their
families. The heap of Kitchadi then becomes the
property of the washerman Pujarl, who distributes it
amongst his friends and relatives. At the end of this
1 A section of tfce Qtiteastes.
* A dish of Sottr and buttermilk,